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DILLY  CASSEROLE  BREAD 

1  pkg.  yeast 

1/2  C.  warm  water 

1  G.  creamed  cottage  cheese  heat6d 

to  lukewarm 

2  T.  sugar 

1  T.  instant  minced  onion 

2  lA  to  2  1/2  G.  all  purpose  flour 

1  T.  butter  or  oleo 

2  tsp.  dill  weed 
1  tsp.  salt 

1/4.  tsp.  baking  soda 
1  unbeaten  egg 

Soften  yeast  in  water.    Combine  in 
mixing  bowl  cottage  cheese,  sugar, 
onion,  butter,  dill  weed,  salt,  soda, 
egg  and  softened  yeast.    Add  flour  to 
form  a  stiff  dough,  beating  well  af- 
ter each  addition.    Cover;  let  rise 
in  warm  place  (85-90  degrees)  until 
light  and  doubled  in  size,  50-60  min. 
Punch  down  dough.    Turn  into  well- 
greased  1  1/2  to  2  qt.  casserole. 
Let  rise  in  warm  place  until  light, 
30-40  min.    Bake  at  350°  for  40-50 
min.  until  golden  brown.    Brush  with 
soft  butter  and  sprinkle  with  salt. 
(Put  butter  in  cottage  cheese  when 
heating  to  lukewarm. ) 

-Evelyn  Frady 


HEIRLOOM  BOSTON  BROWN  BREAD 


2  G.  whole  wheat  flour 
1/2  C.  all  purpose  flour 
2  tsp.  baking  soda 

1  tsp.  salt 

2  C.  buttermilk 
1/2  G.  molasses 

1  G.  seedless  raisins 

Combine  all  ingredients  and  mix  well. 
Spoon  into  3  well-greased  1  lb.  tin 
cans.    Let  stand  30  minutes.    Bake  at 
350°  for  4.5  to  50  minutes  or  until 
tester  comes  out  clean. 

-Jeanette  Byers 


LEMON  CANDY  CANES 
Holiday  Bread 

Soften  1  pkg.  yeast  in  1/2  C.  warm 

water. 

Mix: 

1  1/4.  G.  all  purpose  flour 

3  T.  sugar 

1  tsp.  salt 

Add: 

yeast 

1  egg 

1/3  G.  sour  cream 

3  T.  butter  or  margarine  (softened) 

Beat  low  speed  1/2  min.,  then  3  min. 
high.    Stir  in  1  l/2  to  1  3/4  G.  ad- 
ditional flour  for  soft  dough.  Knead 
3  to  5  min.     Place  in  greased  bowl; 
turn  once.    Cover;  let  rise  1  to 
11/4  hours.    Punch  down;  divide  in 
half.    Let  rest  10  min.    Roll  each 
half  of  dough  to  12  x  S  inches. 
Spread  each  half  with  nut  filling.* 
Fold  in  half  lengthwise;  seal  long 
edge.    Cut  crosswise  in  1  inch  strips, 
Hold  both  ends  and  twist.    Place  on 
greased  baking  sheet.    Curve  folded 
end  to  form  cane.    Cover;  let  rise 
30  min.    Bake  375°  12  to  14  min. 
Top  with  lemon  icing. **  (Should 
make  24  canes.) 
*Nut  Filling: 
Mix:  1/2  C  chopped  nuts 
1/3  G.  sugar 

3  T.  melted  butter  or  margarine 
1  T.  shredded  lemon  peel 
iHtLeraon  Icing: 

1  G.  powdered  sugar 
1  T.  lemon  juice 
1  T.  water 
1/4  tsp.  vanilla 

-Jeanette  Byers 


PERFECT  CORN  BREAD 

1  G.  sifted  flour  1  G.  cornstarch 

1/4  G.  sugar  2  eggs 

4  tsp.  baking  powder  1  G.  milk 

3/4  tsp.  salt  1/4  C  oil 

Mix.    Bake  425°  for  12-15  minutes. 
Makes  about  18  cornsticks. 

-Midge  Jarvis 


WHOLE  WHEAT  HONEY  BREAD 


CORN  MEAL  BREAD 


1  env.  dry  yeast 

2  1/2  G.  warm  water 
U  T.  honey 

3  T.  saf flower  or  sunflower  oil 
6  C.  whole  wheat  flour 

2  tsp.  salt 

1  ts.  cinnamon 
1/2  C.  raisins 

2  T.  honey  for  glaze 

Dissolve  yeast  in  water;  add  honey 
and  oil.    Blend  flour,  salt,  cinna- 
mon and  raisins;  add  to  liquid  mix- 
ture.   After  mixing,  cover  dough  with 
towel  and  let  rest  for  10  minutes. 
Place  in  greased  bowl,  turn  over  and 
cover.    Let  rise  until  double  in  size. 
Push  down  and  form  into  2  loaves.  Let 
rise  again  until  doubled  in  size  and 
nicely  rounded.    Bake  in  350°  oven 
for  30  minutes.    Brush  tops  with  honey 
and  return  to  oven  for  a  few  minutes. 
(If  raisins  pop  out  of  dough  after 
rising,  push  them  back  gently  so  they 
will  not  burn  during  baking.) 

-Tobey  Livingstone 


PUMPKIN  BREAD 


3  1/2  G.  flour 
2  tsp.  baking  soda 
3//+  tsp.  salt 
1  tsp.  cinnamon 
1  tsp.  nutmeg 


1/2  tsp.  cloves 

3  G.  sugar 

1  G.  cooking  oil 

4  eggs 

2/3  G.  water 


2  G.  mashed  pumpkin    1  C.  raisins 

Sift  together  dry  ingredients  into 
large  mixing  bowl.    Make  a  well  in 
the  center    and  add  all  other  ingred- 
ients except  raisins.    Mix  well. 
Stir  in  raisins.    Grease  and  flour  3 
small  loaf  pans.    Pour  battepr  into 
pans  and  bake  at  350°  for  1  hour. 
Gool  10  minutes  and  turn  out  onto 
wire  rack.    Gool  completely  before 
wrapping. 

-copied 


Blend  and  cook  2  G.  milk,  1/2  G. 
yellow  cornmeal,  1/2  tsp.  salt. 
"While  cooling  to  lukewarm,  add  1/2  G. 
shortening  and  1//+  G.  sugar.  Mix 
1  block  or  1  pkg.  yeast  with  a  bit  of 
warm  water.    Beat  1  large  egg  and  add 
with  yeast  bo  cooled  mush.  Then 
start  mixing  in  4-4  1/2  G.  plain 
flour.    Knead  well.    Let  rise  in 
greased  bowl,  covered,  in  warm  place, 
about  1-1  1/2  hours  until  doubled. 
Punch  down  and  shape  into  loaves  in 
greased  pans.    Makes  1  large  size 
plus  1  small,  or  in  a  quart  bowl. 
Let  rise  again  about  1  hour.  Bake 
350°  oven  about  1  hour.    Knock  on 
loaf  for  hollow  sound  to  test  for 
doneness.    Remove  from  pans  and  cool 
on  rack. 

-Mary  Barr 


LOAF  PAN  ZUCCHINI  SQUASH  BREAD 

3  eggs 

1  C.  oil 

2  G.  sugar 

3  G.  all  purpose  flour 
1  tsp.  salt 

1  tsp.  soda 

1  tsp.  vanilla 

3  tsp.  cinnamon 

4  tsp.  baking  powder 

2  G.  peeled  grated  zucchini 
1  C.  nuts  or  raisins  or  both 

Beat  eggs  until  foamy.    Add  oil,  sugar, 
zucchini  and  vanilla;  beat  well.  Add 
all  dry  ingredients,  mixing  only  until 
moistened.    Fold  in  nuts/raisins. 
Pour  into  2  loaf  pans  9x5x3  and  bake 
at  350°  from  4$  minutes  to  1  hour. 

-Georgia  Whittemore 


KITCHEN  HINT    An  unlighted  gas  oven 
with  a  pilot  light  is  an  ideal  spot 
to  place  your  yeast  dough  for  rising 
— warm  and  free  from  drafts. 


E  fE-OF-THE-RUUND-'  IARI.<AIK 


PINE  BARK  STEW 


3-A  lb.  eye-of-round  roast 

5  oz.  bottle  Worcestershire  sauce 

10  oz.  bottle  so/  sauce 

1-2  cloves  garlic 


- .  ore  sano 


It  is  necessary  to  salt  this  meat  be- 
fore roasting.    Marinate  the  meat  in 
the  liquid  mixture  ior  two  days.  Re- 
move from  marinade  and  bake  at  350 
degrees  fcr  A  5  minutes  to  one  hour. 
Serve  thinly  sliced. 


-Sally  Tandy 


CHARLOTTE'S  PORK  TENDERLOIN  CASSEROLE 

3  lbs.  pork  tenderloin  (bite  size  cubes) 
browned  1/2  hour.     Saute  1  lb.  mush- 
rooms 10  min.    Saute  1  chopped  onion 
and  2  green  peppers  ( chopped  or  strips) 
10  min.     Combine  all  above  and  add  two 
cans  mushroom  soup  (undiluted).  Place 
in  casserole,  top  with  2  tomatoes  (cr 
one  can  tomato 


wedges)     and  1  1/2  C. 


snreccec  cneddar  cneese 


Bake  at  325 


degrees  for  one  nour  uncovered,  l'his 
with  salad  and  dessert  is  full  meal. 


--joutse  norm 


HEART I  MACARONI  BAKE 

3ook  S  oz.  elbow  macaroni  and  drain. 

3rown  1  lb.  ground  beef  in  oil. 

Ada  1  C.  chopped  onion 
1  3.  chopped  celery 
1/2  C.  chopped  green  pepper 

Cook  5  minutes,    xidd  macaroni  and 

1  large  can  (15-16  oz.)  Hunt's  Herb- 
flavored  tomato  sauce 

1  1/2  tsp.  salt 

1  C.  grated  Parmesan  cheese 

3aK.e  in  covered  casserole  45  minutes 

at  350  degrees. 

-Fleeta  Cheek 


1  lb.  fish  fillets 

1/2  C.  chopped  bacon 

1/2  C.  chopped  onion 

1  large  can  tomatoes  [X-  12  oz.; 

1  T.  sugar 

About  1  0.  diced  potatoes 

1/2  C.  ketchup 

1  T.  'Worcestershire  sauce 

1  1/2  tsp.  salt 

1/2  tsp.  pepper 

Thaw  fillets  and  skin  if  necessary. 
Cut  into  1-inch  pieces.    Fry  bacon  in 
large  skillet,  remove  and  chop.  Pour 
out  part  of  fat,  add  onion  and  cook 
until  tender.    Add  tomatoes,  potatoes, 
ketchup  and  seasonings.     Cover  and  cook 
slowly  for  30  minutes,  stirring  occas- 
ionally.   Add  fish  and  continue  cooking 
for  A  5  minutes  or  until  potatoes  are 
tender.    This  is  a  delicious  dish  for 
campers  or  cook-outs,  served  with  cole 
slaw  and  hush  puppies. 

-Paula  Whittaker 


3L.fC\     J_;i.i*  vjU  Iili-Ej 


1/2  C.  olive  oil 

6  large  cloves  garlic  (crushed) 

3  l/2  tsp.  cornstarch 

3/4  C.  clam  juice 

2/3  tsp.  salt 

6  -  8  T.  chopped  parsley 

i/2  tsp.  crushed  red  pepper 

1  heaping  tsp.  oregano 
Large  pinch  basil 
Liberal  amount  black  pepper 

2  cans  chopped  or  minced  clams 

3/A  to  1  lb.  linguine  or  vermicelli 
3/4  C.  fresh  grated  parmesan  cheese 

Saute  crushed  garlic  in  oil  until  gold- 
en brown;  add  cornstarch  and  blend  well. 
Add  next  7  ingredients  and  mix.  Add 
clams;  simmer  5  minutes.     If  too  thick, 
add  more  clam  juice.     Cook  linguine  or 
vermicelli  (vermicelli  better.)  Serve 
in  hot  soup  bowls  with  cheese  over  top. 


-June  Light 


SWISS  BLISS 


COIN-BURGER  CASSEROLE 


1/2  T.  margarine 

2  lbs.  chuck  steak  (1  inch  thick) 

1  p!<"g.  onion    soup  mix 

1  3-oz.  jar  sliced  mushrooms 

l/2  of  a  green  pepper,  sliced 

1  lb.  can  tomatoes,  drained  and  chopped 

(reserve  juice) 
1/4.  tsp.  dalt 
1  T.  A~l  steak  sauce 
1  T.  cornstarch 

Place  heavy  sheet  of  foil  in  pan  and 
grease  well.    Cut  meat  into  serving 
pieces,,  arrange  down  center  of  foil, 
overlapping  each  portion.  Sprinkle 
soup  mix,  mushrooms,  green  pepper  and 
tomatoes  over  top.    Mix  juices,  A-l  and 
cornstarch.  ,Pour  over  meat  and  vegetables. 
Bring  foil  up  over  and  double  edges  to 
seal  tightly.    Bake  about  2  hours  at  325. 

-Paula  Whittaker 


BARBECUED  PORK  CHOPS 
1  tsp.  butter 

Largo  onion  thinly  sliced  into  rings 

6  loin  pork  chops 

Sauce:     I/4  C.  red  wine  vinegar 

1/2  C.  tomat  o  ketchup  • 

2  tsp.  sugar 

1/2  tsp.  ground  cloves 

1  tsp.  celery  seeds 

l/2  tsp,  dry  mustard 

1  bay  leaf 

Grease  a  baking  dish  large  enough  to 
take  chops  in  one  layer.    Rub  chops 
with  salt  and  pepper.    Place  on  top  of 
onion  rings.    Combine  sauce  ingredients 
and  pour  over  chops.    Bake  350  degrees 
for  one  hour  or  until  chops  are  cooked 
through  and  tender.    Discard  bay  leaf 
and  serve  at  once. 

-Jeanette  Byers 


BROCCOLI  CASSEROLE 

Cook  chopped  broccoli  until  tender, 
pour  in  baking  dish,  cover  with  sliced 
Velveeta  cheese.    Top  with  finely 
crushed  Ritz  crackers  &  1/2  to  3/4-  C. 
melted  margarine.    Bake  30  minutes  350. 


2  T.  butter 
1/2  lb.  hamburger 
1/2  tsp.  salt 
1/8  tsp.  pepper 

1  egg,  lightly  beaten 

2  C.  whole  kernel  corn,  undrained 
1  can  tomato  soup,  undiluted 

l/4  C.  chopped  onion 
1  C.  stuffing  mix 

Lightly  brown  the  onion  in  butter, 
then  push  to  one  side  and  brown  the 
hamburger.    Add  seasonings.  Combine 
egg,  corn  and  tomato  soup.    Add  to 
meat  mixture.    Turn  into  a  buttered 
1  l/2  qt.  casserole.    Top  with  stuff- 
ing mix.    Bake  40-50  minutes  at  350. 

-Myrtle  B.  Greene 


STIR-FRf  BEEF  &  BROCCOLI 

1/2  lb.  lean  beef  (flank  steak) 
1/2  lb.  broccoli  (or  pea  pods) 

2  stalks  green  onion 

3  slices  ginger  root  (or  powdered) 
1  clove  garlic,  minced 
Marinade:  1  tsp.  sugar 

1  1/2  T.  cornstarch 
1  T.  dark  soy  sauce 

1  T.  water 

2  T.  salad  oil 

Seasoning  2  T.  oyster  sauce  (optional^ 
Sauce:    l/2  C.  chicken  broth 
1.  tsp.  sugar 

1  tsp.  soy  sauce 

2  tsp.  cornstarch 

1    tsp.  sesame  oil  (opt.) 

Slice  beef  on  the  crossgrain  into  2" 
long  and  1/4."  thick  slices;  marinate 
1/2  hour  or  longer.    Cut  broccoli  in- 
to 2"  long  sections;  cut  onion  into 
1"  long  pieces;  chop  garlic  very  fine 
Combine  seasoning  sauce;  set  aside. 
Parboil  broccoli  2",  then  cold  rinse. 
Heat  2  T.  salad  oil  in  fry  pan  (4-00). 
Add  beef  &  stir-fry  for  1/2  minute 
till  brown;  remove  beef  &  drain  oil. 
Add  3  T.  oil  to  fry  pan,  heat  to  4.00 
Add  garlic  &  ginger,  stir-fry  a  few 
seconds;  add  onion  &  broccoli,  stir- 
fry  1  minute.    Remove  vegetables,  re- 
heat pan  to  ^00.    Cook  seasoning  sauce 
until  it  thickens,  add  beef  &  vege- 
tables, stir  to  coat  &  serve  w/rice. 

-Nancy  M.  Wright 


SHRIMP  NOODLE  NEWBURG 


LEMON-PEPPERED  BROILED  FISH 


1  -  10  oz.  can  cream  of  shrimp  soup 
1  -    6  oz.  can  evaporated  milk 
1/2  G.  shredded  cheddar  cheese 
1/2  C.  mayonnaise 
1/4  tsp.  salt 
l/4  G.  dry  sherry 

1-4  1/2  -  5  oz.  can  shrimp,  drained 
4  oz.  medium  noodles,  cooked  and 
drained  (3  cups) 

Combine  soup  with  milk  and  heat  to 
boiling,  stirring  constantly.  Remove 
from  heat.    Add  cheese,  ma/onnaise, 
salt j  stir  until  cheese  melts.  Blend 
in  wine.    Add  shrimp  and  noodles  and 
mix  well.    Bake  covered  at  350  degrees 
for  35  minutes. 

-Jo  Gordon 


SHRIMP  CREOLE 

1/2  0.  chopped  onion 

1/2  C.  chopped  celery 

1  clove  garlic,  minced 

3  T.  shortening 

1    16-oz.  can  tomatoes 

1     8-oz.  can  tomato  sauce 

1  1/2  tsp.  salt 

1  tsp.  sugar 

1  T.  Worcestershire  sauce 
1/2  to  1  tsp.  chili  powder 
Dash  bottled  hot  sauce 

2  tsp.  cornstarch 
1  T.  water 

12  oz.  shelled  shrimp 

1/2  G.  chopped  green  pepper 

In  skillet  cook  onion,  celery  and 
garlic  in  shortening  till  tender  but 
not  brown.    Add  tomatoes,  tomato  sauce 
and  seasonings.     Simmer  uncovered  45 
minutes.    Mix  cornstarch  with  water, 
stir  into  sauce  and  cook,  stirring, 
until  thickened  and  bubbly.    Add  shrimp 
and  green  pepper,  cover  and  simmer  5 
minutes.     Serve  over  rice.    6  servings. 

-Paula  Whittaker 


1  lb.  any  fresh  fillet  of  fish 

2  T.  melted  butter,  divided 

1/2  tsp.  lemon  and  pepper  seasoning 

1/4  tsp.  dried  thyme  leaves 

1/4  tsp.  ground  paprika 

l/S  tsp.  celery  seed 

2  tsp.  fresh  lemon  juice 

Fresh  minced  parsley 

Combine  a  T.  of  melted  butter  with  the 
next  four  seasoning  ingredients. 
Brush  on  fish  fillets,  spread  in  a 
single  layer  on  an  oiled  grill  rack 
or  broiler  pan.    Grill  or  broil  4-5 
inches  from  heat  for  about  10  minutes 
or  until  fish  flakes  easily  with  a 
fork.    Do  not  overcook.    Add  lemon 
juice  to  remaining  T.  melted  butter; 
spoon  mixture  over  fish.  Sprinkle 
with  lots  of  freshly  minced  parsley, 
"field:     4  servings. 

-Priscilla  Scott 


CHICKEN-BROCCOLI  CASSEROLE 

2  pkg.  frozen  broccoli  (spears  or  chop- 
ped) 

4-5  G.  cooked  chicken  (cut  up) 

2  cans  cream  of  chicken  soup 

3/4  G.  mayonnaise 

1  tsp.  lemon  juice 

1/2  G.  shredded  sharp  cheese 

1  G.  soft  bread  crumbs 

2  T.  melted  butter 

Gook  broccoli  until  tender;  drain. 
Place  in  buttered  rectangular  casser- 
ole.   Top  with  chicken  pieces.  Mix 
soup,  mayonnaise,  lemon  juice;  pour 
over  casserole.     Sprinkle  cheese.  Top 
with  bread  crumbs  mixed  with  butter. 
Bake  at  350  degrees  25  minutes. 

-Diana  Little 


KITCHEN  HINT    Cottage  cheese  will  re- 
main fresher  longer  if  stored  upside 
down  in  your  refrigerator. 


CHICKEN  AND  RICE  BaKE 


KEN'S  FAVORITE  CHICKEN 


1  C.  regular  rice  (uncooked) 
1  C.  milk 

1  stick  margarine  (1/2  C.) 

1  envelope  dry  onion  soup  mix 

1  fryer  chicken,  cut  up  &  skinned 

Cook  rice  in  water  5  minute sj  drain. 
Pour  rice  in  9x13  baking  dish.  Add 
milk.    Dot  with  1/2  margarine. 
Sprinkle  1/2  of  soup  mix  over  rice. 
Place  chicken  on  top  of  rice.  Dot 
with  remaining  margarine  &  sprinkle 
rest  of  soup  mix.    Seal  in  foil  and 
bake  1  hour  15  minutes  at  325  degrees 
(glass  baking  dish.) 

-Jeanette  Byers 


CHICKEN  AND  DRESSING  CASSEROLE 

1  chicken,  2  to  3  lbs. 

1  can  cream  of  mushroom  soup 

1  can  cream  of  chicken  soup 

1  1/2  C.  milk 
Salt  and  pepper 

2  pkg.  Stove  Top  dressing  or  equiv- 
alent amount  of  any  dressing  mix. 

Cook  chicken  until  tender,  cool,  re- 
move bones  and  skin,  reserving  broth. 
Line  bottom  of  1  1/2  qt.  or  2  qt.  bak- 
ing dish  with  the  boned  chicken.  Salt 
and  pepper  to  taste.    Mix  the  soups 
with  the  milk,  stir  well  and  pour  over 
the  chicken.     Prepare  dressing  as  di- 
rected, using  chicken  broth  as  part  of 
required  liquid.     Spread  dressing  over 
chicken  mixture,  bake  at  350  degrees 
30  to  35  minutes  or  until  dressing  is 
crisp  and  brown.    This  will  serve  10 
to  15  people. 

-Paula  Whittaker 


KITCHEN  HINT    Combine  all  ingredients 
for  an  oil  and  vinegar  dressing  in  a 
screw-top  jar.    Add  an  ice  cube  and 
shake.     Discard  the  ice  cube  and  your 
dressing  will  be  extra  smooth  and 
well  mixed. 


1  pkg.  skinned  &  boneless  chicken 

breasts 
U  slices  whole  grain  bread 
1  1/2  tsp.  garlic  powder 
1  T.  parsley  flakes 
Salt  i  pepper 

U  T.  grated  parmesan  cheese 
1/2  C.  sour  cream 
1  egg 

Evaporated  milk 

Cut  chicken  into  1  l/2  to  2  inch  cubes 
Make  bread  crumbs  from  the  slices  and 
add  the  garlic,  parsley,  cheese,  salt 
and  pepper.    Mix  sour  cream,  egg  and 
enough  evaporated  milk  to  thin  slightly. 
Dip  chicken  in  sour  cream  mixture,  then 
roll  in  bread  crumb  mixture.    Place  in 
baking  dish.    Bake  at  4.00  degrees  for 
10  minutes,  then  at  350  for  25  minutes. 

-Martha  Beck 


CHICKEN  AND  RICE  CASSEROLE 

9  or  10  large  pieces  of  chicken 

1  l/2  C.  uncooked  rice 

2  cans  soup,  cream  of  celery  or  cream 

of  chicken 

Mix  undiluted  soup  with  rice  in  large 
flat  baking  dish.    Place  chicken  pieces 
on  top  of  rice.    Brush  with  butter. 
Bake  uncovered  at  275  degrees  for  two 
hours,  basting  with  butter,  until 
chicken  is  well  done. 

-Beulah  Lewis 


BEAN  AND  HAMBURGER  DISH 

1  large  can  pork  &  beans 
1  lb.  hamburger  meat 
1  small  onion,  chopped 

1  green  pepper,  chopped 

2  T.  honey  or  brown  sugar 

1  tsp.  Worcestershire  sauce 
1/U  to  1/2  C.  catsup 

Brown  slowly  onion  &  green  pepper.  Add 
beef,  baans  &  seasonings;  simmer  10  min. 

-Lexyne  Norris 


ORIENTAL  TURKEY 


CREAMED  CHICKEN  IN  A  SHELL 


3  T.  vegetable  oil 

1  C.  thinly  sliced  onion 

1  C.  thinly  sliced  celery 

1  medium  size  green  pepper,  cut  into 

thin  strips 
1  L4-oz.  can  Chinese  mixed  vegetables 
1    8-oz.  can  sliced  water  chestnuts 

1  1/2  T.  cornstarch 

3  C.  cooked  turkey  strips 

2  T.  soy  sauce 

1  tsp.  teriyaki  sauce 
Pepper  to  taste 
Hot  cooked  rice 

Heat  vegetable  oil  in  a  large  skillet. 
Add  onion,  celery  &  green  pepper; 
saute^until  tender.    Drain  Chinese 
vegetables  and  water  chestnuts,  re- 
serving liquid.    Add  enough  water  to 
reserved  liquid  to  make  2  cups.  Dis- 
solve cornstarch  in  small  amount  of 
liquid;  mix  well  with  remaining  liquid. 
Add  to  saute'ed  vegetables;  cook  until 
smooth  and  thickened.    Add  turkey, 
Chinese  vegetables,  water  chestnuts, 
and  seasonings  to  sauteed  vegetables; 
stir  well  and  cook  until  thoroughly 
heated.    Serve  over  rice.    8  servings. 

-Mildred  Groce 


1/2  green  pepper,  chopped 

2  T.  chopped  celery 

1  T.  chopped  onion 

3  T.  butter  or  margarine ,  melted 
l/U  C.  butter  or  margarine 

5  T.  all-purpose  flour 

2  C.  milk  or  half-and-half 

3  C.  diced  cooked  chicken 
3/4C  sliced  fresh  mushrooms 

2  to  3  hard-cooked  eggs,  thinly  sliced 

1  (2  1/2  oz.)  jar  diced  pimiento, 
Salt  &  pepper  to  taste  (drained 

2  (10  oz.)  pkgs.  frozen  patty  shells, 
Paprika  (baked 

Saute  green  pepper,  celery,  and  onion 
in  3  T.  butter  until  tender.     Drain  and 
set  aside.    Melt  1/4  C.  butter  in  a 
heavy  saucepan  over  low  heat;  blend  in 
flour.    Cook  1  minute,  stirring  con- 
stantly.   Gradually  add  half-and-half; 
cook  over  medium  heat,  stirring  con- 
stantly, until  thickened  and  bubbly. 
Stir  in  saute'ed  vegetables,  chicken, 
mushrooms,  eggs,  and  pimiento;  add  salt 

6  pepper.    Spoon  into  patty  shells  and 
sprinkle  with  paprika.    12  servings. 

-Mildred  Groce 


GOLDEN  TURKEY  QUICHE 

9  inch  frozen  deep  dish  pie  shell 
2  C.  diced  cooked  turkey 

1  C.  chopped  celery 

2  T.  butter  or  margarine 

2  T.  chopped  pimiento 

3  eggs 

1  C.  milk 

1/4.  C.  mayonnaise 
1/2  tsp.  salt 

2  T.  prepared  yellow  mustard 
1  C.  shredded  Cheddar  cheese 
Paprika 

Bake  pie  shell  at  375  degrees  for  10 
minutes.    Cook  celery  in  butter  until 
tender.     Stir  in  turkey  and  pimiento. 
Beat  together  eggs,  milk,  mayonnaise, 
mustard  and  salt.     Stir  in  turkey 
mixture.  (I  prefer  1  C.  turkey  and 
1  C.  ham.)  Pour  into  pie  shell,  sprin- 
kle w/cheese  &  paprika  &  bake  at  375° 


BROILED  CHICKEN  WITH  MUSHROOM  SAUCE 

2  chickens,  quartered 

1  can  (or  more)  mushroom  soup 
1/2  can  milk 
Chopped  parsley 
juice  of  1  lemon 
Salt  to  taste 

Broil  chicken,  which  has  been  basted 
with  melted  butter,  until  brown.  Mix 
above  ingredients,  pour  over  chicken, 
and  cook  until  warm.    You  may  choose  to 
cover  chicken  with  foil  or  container 
lid  and  cook  until  tender.    This  is 
easy  and  good  warmed  over. 

-Louise  Horni 


GOLDEN  TURKEY  QUICHE  (Contd.) 

for  25  to  35  minutes  until  knife  insert- 
ed near  center  comes  out  clean.  Makes 
6  to  8  servings. 

-Evelyn  Frady 


PARSLEY"  CHICKEN 


LIVER  DUMPLINGS 


4  chicken  breasts,  boned  &  halved, 
slightly  beaten  w/back  of  knife 

1  stick  margarine  (1/2  C.) 
1  T.  finely  diced  onion 
1  clove  garlic,  crushed 

5  or  more  T.  parsley,  finely  chopped 

Mix  margarine,  onion,  garlic  &  parsley; 
let  stand  in  freezer  while  you  beat 
1  egg  with  3A  G.  milk.    Set  aside. 
Roll  each  breast  around  about  1  table- 
spoon of  margarine  mixture;  fasten 
with  1  or  2  toothpicks.    Be  sure  to 
leave  picks  where    they  can  be  easily 
removed  when  the  chicken  is  done. 
Mix  flour,  salt  &  pepper.     Dip  chicken 
pieces  in  milk  u  egg,  then  in  flour 
mixture.    Do  this  twice.    Now  dip  in 
egg  &  milk,  then  roll  in  bread  crumbs. 
Fry  4  minutes  on  each  side.    Bake  in 
moderate  oven  20  minutes.    The  coating 
forms  a  thick  crust,  flavored  by  the 
margarine  while  it  bakes. 

copied 


HOT  CHICKEN  OR  TURKEY  SALAD 

4  C.  cubed  chicken  or  turkey 

2  C.  diced  celery 

1  can  slivered  almonds 
1  Lsp.  Accent 

3  tsp.  grated  onion 
3  T.  Lemon  juice 

1  1/2  C.  (at  least)  mayonnaise 
1  C.  grated  American  cheese 
1  C.  crushed  potato  chips 

But  all  except  last  two  items  in  a 
3-qt.  casserole  (1  1/2"  deep).  Top 
with  cheese  and  potato  chips.  Heat 
quickly  at  4.25  degrees  for  about  15 
minutes.    This  is  an  excellent  way  to 
use  left-over  chicken  or  turkey,  and 
can  be  made  the  day  before  needed  and 
refrigerated.    However,  put  cheese 
and  chips  on  just  before  heating  to 
serve . 

-Paula  Whittaker 


2  eggs,  separated 
1  C.  cracker  crumbs 
1/4.  C.  melted  butter 

1  C.  ground  raw  liver  (freeze  &  grind) 

1  onion,  grated 

1  tsp.  salt      pepper  to  taste 

Few  gratings  of  nutmeg 

Mix  beaten  egg  yolks,  cracker  crumbs, 
melted  butter,  liver,  onion  &  season- 
ings.   Fold  in  stiffly  beaten  egg 
whites.    Form  into  24  rounded  dump- 
lings with  teaspoon  &  cook  in  boil- 
ing soup  for  5-6  minutes.    Can  use 
Campbell's  boullion  soup  (diluted). 

-Esther  Medford 


CHICKEN  FRIED  RICE 

1  C,  brown  rice1  (uncooked) 
1  C.  chopped  onion 

1  chicken  or  5-6  chicken  pieces 
4  T.  soy  sauce  or  more 

2  eggs 

Vegetables  as  desired: 
chopped  cabbage 
green  pepper 
thinly  sliced  carrots 
mushrooms 

Cook  rice.     Stew  chicken.    Cut  cooked 
chicken  off  bone  and  add  to  vegetables 
which  have  been  sauteed  in  oil.  Add 
soy  sauce  and  cooked  rice.     Stir  mix- 
ture lightly  with  fork,  make  well  in 
center  and  add  eggs.     Stir  briskly  to 
coat  rice,  chicken  &  vegetables  w/egg. 

-Tobey  Livingstone 


KITCHEN  HINT    Keep  packages  of  blue 
or  Roquefort  cheese  in  freezer.  When 
needed,  the  cheese  will  crumble  per- 
fectly if  scraped  with  paring  knife 
and  will  be  ready  to  serve  with 
salad  dressing  by  dinnertime. 


OKRA  AND  TOMATOES 


SURPRISE  SQUASH  CASSEROLE 


3  G.  okra  -  1/2  inch  slices 
1  G.  chopped  onions 

1  G.  chopped  green  pepper 
U  T.  salad  oil 

2  T .  sugar 

2  T.  all-purpose  flour 

1  1/2  tsp.  salt 

1/2  tsp.  black  pepper 

6  tomatoes,  peeled  and  quartered 

Gook  okra,  covered,  in  small  amount 
of  water  and  salt  for  ten  minutes. 
Cook  onion  and  green  pepper  in  oil 
until  tender  but  not  brown.  Blend 
in  sugar,  flour  and  seasonings.  Add 
tomatoes  and  okra.    Gook  over  low 
heat  until  vegetables  are  hot  through, 
stirring  as  little  as  possible. 

-Mildred  Groce 


BAKED  SQUASH  CASSEROLE 

2  lbs.  cut  yellow  squash  (or  any  type) 
1  clove  garlic 
1  onion 

1  tsp.  salt 

2  eggs 

l/U  to  1/3  C  evaporated  milk 

lump  of  butter 

dash  of  black  pepper 

1  1/2  G.  sharp  New  York  cheese,  grated 
cracker  crumbs 

Gook  squash  with  onion,  garlic  and 
salt  in  small  amount  of  water  or  steam 
until  very  tender.    Mash.    Add  undi- 
luted evaporated  milk,  butter,  cheese, 
well-beaten  eggs,  pepper.     If  mixture 
is  too  soupy,  add  a  few  cracker  crumbs. 
Mix  well  and  put  in  a  greased  casser- 
ole.   Dot  with  butter  and  cover  with 
buttered  crumbs  and  grated  cheese. 
Bake  at  350°  for  approximately  30  min- 
utes or  until  done  in  middle.  Don't 
cook  so  long  that  it  dries  out.  (This 
is  good  when  warmed  over.     Add  a  little 
milk  to  prevent  drying.) 

-Louise  Horni 


2  lbs.  summer  squash,  cubed 

1  medium  onion,  chopped 

2  T.  butter  or  margarine 

1  can  cream  of  shrimp  soup,  undiluted 

1  can  sliced  water  chestnuts,  drained 
Salt  &  pepper  to  taste 

2  G.  bread  crumbs  which  have  been 
lightly  browned  in  butter  or  margarine 
1  1/2  C.  grated  sharp  cheese 

Saute'  chopped  onion  and  cubed  squash 
in  melted  butter  or  margarine  over 
medium-low  heat  until  tender.  Add 
salt  and  pepper  to  taste.    Add  soup 
and  water  chestnuts,  mixing  gently. 
Using  half  the  vegetable  mixture, 
place  in  casserole.    Using  half, 
sprinkle  with  grated  cheese  and  bread 
crumbs.    Add  remaining  vegetable  mix- 
ture.   Top  with  remaining  cheese  and 
bread  crumbs.    Bake  at  350°  about  30 
minutes. 

-Mildred  Groce 


OKRA  CASSEROLE 
1  qt.  chopped  okra 

1  pt.  cherry  tomatoes,  whole  &  unpeeled 

1/4.  C.  chopped  celery 

1  small  onion,  chopped  fine 

1  small  bell  pepper,  chopped  fine 

1  T.  sugar 

3  T.  bacon  grease 

1  G.  grated  sharp  cheese 

Boil  okra  in  very  little  water  until 
tender.     Drain.     In  the  meantime  saute 
pepper,  onion  and  celery  in  bacon 
grease.    Put  all  together  in  greased 
casserole  with  cherry  tomatoes  and 
cheese.    Bake  30  minutes  at  325J  or 
until  tomatoes  are  cooked  and  cheese 
melted. 

-Louise  Horni 


KITCHEN  HINT    To  keep  bacon  slices 
from  sticking  together,  roll  the  pack- 
age into  a  tube  shape  and  secure  with 
a  rubber  band  before  refrigerating. 


POTATO  CASSEROLE 

1  32-oz.  pkg.  frozen  hash  brown 

potatoes  (thawed) 
1/2  G.  melted  butter  or  margarine 
1/2  C.  chopped  onion 
1  can  cream  of  chicken  soup 
1  S-oa.  pkg.  sour  cream:.- 

1  G.  shredded  cheddar  cheese 

2  G.  crushed  Ritz  cracker  crumbs, 

mixed  with  1  stick  melted 
butter  or  margarine 

Mix  all  ingredients  except  buttered 
crumbs  in  a  large  bowl.    Divide  into 
two  1  1/2  qt.  casserole  dishes  or 
make  one  large  one .     Sprinkle  crumbs 
on  top  and  cook  for  about  50  minutes 
at  350°  or  until  casserole  is  bubbly, 
potatoes  are  tender  and  crumbs  are 
brown.     If  this  is  to  be  frozen  for 
later  use,  don't  add  crumbs  until 
read/  to  bake. 

-Paula  Whittaker 


CREAMED  BROCCOLI  CASSEROLE 

1  lb.  fresh  or  10  oz.  pkg.  frozen 
broccoli,  spears  or  chopped 
1  can  (10  oz.)  cream  of  celery  soup 
1/2  C.  milk 

1  G.  seasoned  croutons  or  bread  crumbs 

1  pkg.  (4.  oz.)  grated  sharp  cheese 

2  T /butter 

1  T.  imitation  bacon  bits 

Cook  broccoli;  drain;  place  in  bottom 
of  lightly  greased  casserole.  Mix 
soup  and  milk  and  then  cover  broccoli; 
cover  with  croutons.     Sprinkle  grated 
cheese,  then  melted  butter  and  bacon 
bits.    Bake  1  hour  at  325°. 

-Jo  Gordon 


GREEN  RICE  (Contd.) 

Mix  cooked  rice  with  other  ingredients. 
Put  in  greased  casserole;  top  with 
grated  cheese.     Preheated  350°  oven 
30  to  4-0  minutes.     Serves  3-10. 


REFRIGERATOR  MASHED  POTATOES 

9  large  potatoes 

1  8-oz.  pkg.  cream  cheese 

1  G.  sour  cream 

2  scant  tsp.  onion  salt 

1  scant  tsp.  salt 
1/4  tsp.  pepper 

2  T.  butter 

milk  -  enough  to  make  the  right  con- 
sistency 

Cook  potatoes  until  soft,  drain,  mash 
until  smooth.  Add  remaining  ingredi- 
ents and  beat  until  light  and  fluffy. 
Cover  and  place  in  refrigerator.  May 
be  used  within  a  week.  Bake  at  350° 
for  30  minutes. 

-Jo  Gordon 


SQUASH  SOUFFLE 

2  lbs.  summer  squash,  cooked,  mashed 

and  drained 
1/2  lb.  cheddar  cheese,  diced 
2  eggs,  beaten 

2  G.  thick  white  sauce  made  with  7  T. 

each  flour  &  butter  &  2  C.  milk 
Salt  to  taste 

Combine  cooked  squash  and  white  sauce. 
Add  cheese  and  eggs.    Stir  over  heat 
until  well  blended.    Pour  into  butter- 
ed casserole  and  bake  in  medium  oven 
until  golden  brown — about  one  hour. 
8  servings. 

-Sally  Lambeth 


GREEN  RICE 

1  C.  rice  (cook  as  you  will) 

3  eggs,  beaten 

1  G.  chopped  parsley 

1  medium  onion,  chopped  (slightly  fried) 

2  G.  milk 

1  stick  margarine 

1  tsp.  salt 

pepper  to  taste 

1/2  lb.  cheese,  grated 

(contd. ) 
-Sally  Tandy 


PO'  MAN'S  GRAVY 


RAISIN  SAUCE  FOR  BAKED  HAM 


1/3  C.  bacon  or  sausage  drippings* 
1/2  G.  plain  flour 

1  G.  milk)     mix  these  together,  using 
1  G.  water)  more  or  less,  depending 

on  consistency  of  gravy  desired 
Salt  &  pepper  to  taste 

Heat  fat  in  skillet  until  it  just  be- 
gins to  smoke,  stir  in  flour  and  con- 
tinue stirring  until  well  browned  but 
not  scorched.    Add  lioxuid  gradually, 
stirring  constantly.    Add  seasonings 
and  continue  stirring  until  mixture 
thickens.    Cook  slowly  for  about  10 
more  minutes,  adding  liquid  if  needed. 
*Melted  shortening  can  be  substituted 
but  flavor  will  not  be  as  good. 

-Anonymous 


CHEESE  GRITS 

U  C.  water  &  1/2  tsp.  salt 
1  C.  quick  cooking  grits.    Melt  one 
stick  butter  with  smoked  cheese.  Add 
to  cooking  grits.    Beat  2  eggs;  add 
enough  water  to  make  1  G.j  add  to 
grits.    Pour  grits  into  baking  dish. 
Bake  at  350°  30  to  45  minutes.  Cover 
top  with  fine  bread  crumbs  and  1  cup 
cheddar  cheese.    Return  to  oven  and 
let  melt  very  slowly.    With  green 
vegetable  this  makes  a  complete  meal. 

-Beulah  Lewis 


BAKED  MACARONI  WITH  CHEESE 

3/4  to  1  C.  cooked  macaroni 
U  eggs 

1  1/2  to  2  C.  milk 

1/2  lb.  or  more  grated  cheese 

Salt,  butter,  dash  of  red  pepper 

Beat  eggs  well,  add  the  macaroni, 
milk,  cheese,  salt  and  pepper.  Mix 
thoroughly.     Save  enough  cheese  to 
sprinkle  on  top.    Dot  with  butter. 
Bake  in  4-00°  oven  25  to  30  minutes. 


1  C.  sugar 
1/2  C.  water 

1/2  tsp.  Worcestershire  sauce 
1/4  tsp.  ground  cloves 
L,  oz.  grape  jelly 
3  T.  vinegar 
1/2  tsp.  salt 

1  C.  raisins 

2  T.  butter 
dash  pepper 

Add  water  to  sugar  and  stir  until  dis- 
solved. Add  raisins  and  ether  ingred- 
ients. Cook  5  minutes.  Be  sure  it  is 
hot. 

-Louise  Korni 


VIDALIA  ONION  PIE 

1  C.  saitine  cracker  crumbs 
5  T.  melted  butter 

2  1/2  C.  thinly  sliced  Vidalia  onions 
2  T.  oil 

2  eggs 

3A  C.  half  &  half  or  milk 

Salt  &  pepper  to  taste 

1/4.  C.  or  more  grated  cheddar  cheese 

Combine  crumbs  and  butter  ana  press 
into  an  8-inch  pan.  Bake  8  minutes 
at  350°.  Saute  onions  in  oil  until 
tender  and  put  into  shell.  Mix  re- 
maining ingredients  except  cheese  and 
pour  over  onions.  Top  with  cheese  and 
bake  at  350°  for  45  minutes. 

Other  onions  may  be  used,  of  course, 
but  it  will  not  be  nearly  so  good. 

-Mildred  Groce 


KITCHEN  HINT    When  fresh  fruit  is  plen- 
tiful but  you  don't  have  time  to  make 
the  whole  pie,  try  this.    Mix  the  fruit 
as  you  would  in  preparing  a  pie .  Put 
in  several  pie  pans  lined  with  wax  paper 
or  foil.    Cover  and  freeze.     When  you 
have  time  to  prepare  crusts,  or  want  to 
fill  a  frozen  pie  crust,  just  pop  your 
frozen  pie-shaped  fillings  into  the 
crust  and  bake. 


-Louise  Horni 


BAKED  BEEF  STEW 


STUFFED  PEPPERS 


2  lbs.  chuck  cut  into  small  pieces 

2  C.  onions,  diced 

2  C.  potatoes,  quartered 

2  C.  fresh  carrots,  cut  into  chunks 

2  G.  celery,  cut  large 

1  can  sliced  mushrooms 

2  tsp.  salt 
1/2  tsp.  pepper 
1  tsp.  sugar 

5  tsp.  tapioca 

3  G.  V-8  juice 

Place  all  ingredients  in  order  given 
in  roaster  with  tight  lid.    Bake  at 
250°  for  5  hours.    Serves  8. 

-Evelyn  Frady 


2  or  more  G.  left-over  beef  or  pork, 
cubed 

gravy  left  over  from  meat  (optional) 
1  C.  cubed  ripe  tomatoes 
1  G.  cubed  onion 
1  G.  corn 

1  G.  peas,  fresh  or  frozen 
1  G.  cubed  dry  bread  crumbs 
dash  of  favorite  steak  sauce 
salt  Sc.  pepper  to  taste 
4  or  5  large  green  bell  peppers, 
halved 

Mix  all  ingredients,  stuff  peppers 
and  bake  about  45  minutes  to  1  hour. 
Keep  a  small  amount  of  water  under 
the  peppers  while  cooking. 

-Lena  Ramsey 


GRILLED  TURKEY  HAMWICHES 

1  3-oz.  pkg.  cream  cheese,  softened 
at  room  temperature 

1  T.  mayonnaise 

2  tsp.  Worcester shire  sauce 

1  C.  diced  cooked  turkey  or  chicken 
1/2  G.  diced  ham  or  3  slices  bacon, 

cooked  and  crumbled 
I/A  G.  chopped  celery 
8-10  slices  bread 
soft  butter  or  margarine 

Beat  together  cream  cheese,  mayo- 
nnaise and  Worcestershire  sauce 
until  smooth.    Stir  in  turkey,  ham 
and  celery.    Spread  turkey  mixture 
between  slices  of  bread.    Spread  out- 
side of  bread  with  softened  butter. 
Grill  in  large  skillet  or  griddle  un- 
til golden  brown.    Makes  4-5  sand  - 
wiches.     (Amounts  may  be  doubled  or 
tripled. ) 

-Evelyn  Frady 


VEGETABLE  BAKE  (Contd.) 

Bake  until  set,  about  30  minutes. 

-Lena  Ramsey 


SUMMER  CASSEROLE 

1  lb.  hamburger 

4  ripe  medium  tomatoes 

1  lg.  onion 

1  G.  bread  crumbs 

3/4  C.  sliced  okra 

Fry  hamburger  until  it  begins  to 
brown.    Mix  diced  tomatoes,  onion 
and  okra  into  drained  hamburger. 
Add  bread  crumbs.    Add  l/2  G.  tomato 
juice,  salt  &  pepper  to  taste. 
Place  in  greased  casserole.  Cover 
with  thin  slices  of  bacon.    Bake  at 
350°  until  set,  25-30  minutes. 

-Lena  Ramsey 


VEGETABLE  BAKE 

Use  any  size  baking  dish,  according 
to  how  much  you  need  for  serving. 
Grease  dish  with  margarine.  Place 
one  layer  of  sliced  ripe  tomatoes, 
then  a  layer  of  yellow,  fresh  squash, 
and  finally  a  layer  of  sliced  onion. 
Salt  and  pepper  top.    Repeat  as  many 
layers  as  you  like.    Use  a  little 
crushed  parsley  for  extra  flavor. 
On  last  layer,  use  grated  parmesan 
cheese  and  dot  with  margarine. 


MAG  AND  TUNA  3ALAD 


COOL  CUCUMBER  SALAD 


2  C.  cooked  macaroni 

1  can  tuna  -  drain  and  add  last 
1  C.  cubed,  sharp  cheddar  cheese 
1/4.  C.  green  pepper,  chopped 
Mayonnaise  to  taste 
1/4  C.  (or  more)  sweet  pickle  cubes 
1/4  C.  diced  pimiento 

3  tsp.  prepared  mustard 

3  hard-boiled  eggs,  chopped 

dash  horseradish-celery  seed-paprika 

Mix  all  ingredients  well,  using 
amounts  of  horseradish,  celery  seed 
and  paprika  to  suit  taste.    Let  stand 
in  refrigerator  until  well  blended. 

-Mildred  Groce 


1  3-oz.  pkg.  lemon  gelatin 

1  tsp.  salt 

1  C.  boiling  water 

1  T.  vinegar 

1  tsp.  minced  onion 

1  C.  sour  cream 

1/4.  C.  mayonnaise 

1  C.  chopped,  peeled  cucumber 

Dissolve  gelatin  and  salt  in  water. 
Stir  in  vinegar  and  onion.  Refrig- 
erate until  slightly  thickened,  then 
stir  in  remaining  ingredients.  Pour 
into  1-quart  mold  or  S-inch  dish  and 
chill  until  firm. 

-Etta  Unger 


MARINATED  VEGETABLE  SALAD 

8  C.  shredded  cabbage  (1  large  head) 

2  large  onions  (more  if  preferred) 

sliced  thinly  &  separated  into  rings) 

1/2  to  1  C.  sugar 

1  C.  vinegar 

1  tsp.  salt 

1  tsp.  celery  seeds 

1  tsp.  dry  mustard  or  1  T.  prepared 

mustard 
1/4  tsp.  pepper 
1  C.  salad  oil 

If  desired,  amount  of  cabbage  may  be 
reduced  by  substituting  other  fresh 
vegetables,  such  as  thinly  sliced 
carrots,  cucumbers,  lightly  steamed 
broccoli  or  cauliflower.    Mix  vege- 
tables in  large  bowl.    Combine  sugar, 
vinegar,  salt,  celery  seeds,  mustard 
and  pepper  in  a  pan;  bring  to  a  boil. 
Remove  from  heat;  add  salad  oil.  Pour 
hot  dressing  over  vegetables.  Cover 
and  refrigerate  for  24  hours  or  longer. 
Stir  occasionally  so  all  vegetables 
can  marinate  in  dressing.     Keeps  very 
well  for  several  days. 

-  Tobey  Livingstone 


GELATIN  DELIGHT  SALAD 

2  regular  size  (3  oz.)  pkgs.  black 

raspberry  gelatin 
2  C.  hot  water 

1  can  black  sweet  cherries  (drained) 

1  8-oz  can  carbonated  cola 

1  10-oz  pkg.  frozen  strawberries 

(drained) 

1  C.  broken  nuts 

1  C.  miniature  marshmallows  (optional) 

Dissolve  gelatin  in  hot  water.  Add 
enough  of  the  juice  drained  from  straw- 
berries and  cherries  to  the  cola  to 
make  2  C.  cold  liquid.    Add  to  hot  dis- 
solved gelatin.    Let  set  until  it  be- 
gins to  thicken.    Add  all  remaining  in- 
gredients.   Pour  into  mold  and  place  in 
refrigerator  to  set. 

-Gertrude  Stone 


PINEAPPLE-CARROT  MOLD 

Drain  1  #2  can  crushed  pineapple;  add 
enough  water  to  syrup  to  make  1  l/2  C. 
Heat  to  a  boil,  add  .1  pkg.  lemon  jello 
and  stir  until  dissolved.    Add  1/2  C. 
sugar,  1/4.  tsp.  salt  and  2  T.  lemon 
juice.    Chill  until  slightly  thickened; 
add  pineapple  and  1  C.  finely  grated 
carrots.    Fold  in  1/2  pt.  cool  whip. 
Pour  into  1  l/2  qt.  mold  &  chill  un- 
til firm. 

-Lillian  Baldwin 


OLD  FASHIONED  CABBAGE  SLAW 

1  tsp.  salt 
1/4  tsp.  pepper 

1/2  tsp.  dry  mustard 

1/2  to  1  tsp.  celery  seed 

2  T.  sugar 

1/4.  G.  chopped  green  pepper 

1  T.  chopped  red  pepper  or  pimento 

1/2  tsp.  grated  onion 

3  T.  vegetable  oil 
1/3  G.  white  vinegar 

3  G.  shredded  or  finely  chopped 

cabbage  (green,  red  or  combina- 
tion) 

Place  ingredients  in  large  bowl  in 
order  given.    Mix  well.    Cover  and 
chill  thoroughly  (overnight  is  best) 
Drain  before  serving.     (You  may  re- 
serve marinade  and  return  any  left- 
over salad  to  bowl.)    This  keeps 
well  for  several  days.    You  may  gar- 
nish if  desired  with  water  cress  and 
sliced  stuffed  olives. 


i 

ITALIAN  SALAD  BOWL 

1/2  medium  head  lettuce,  torn  into 

bite-size  pieces 
1/2  medium  head  romaine,  torn  into 

bite-size  pieces 

2  C.  thinly  sliced  raw  zucchini 
1/2  C.  sliced  radishes 

1/2  C.  sliced  fresh  mushrooms 
(optional) 

3  green  onions,  sliced 
salt  &  pepper 
Italian  salad  dressing 

1/2  G.  crumbled  blue  cheese 

In  large  salad  bowl,  combine  lettuce, 
romaine,  zucchini,  radishes,  mush- 
rooms, and  green  onions.  Season 
with  salt  &  pepper.    Toss  lightly 
with  dressing;  sprinkle  blue  cheese 
over  top.    Makes  6  servings 

-copied 


-Gene  Wright 


LEMON  SALAD 

1  S-bz.  can  crushed  pineapple 
1  small  Cool  Whip 
1  small  lemon  jello 
1  small  carton  cottage 

Drain  pineapple  well.  Sprinkle 
jello  on  top  of  pineapple  and  mix 
in  Cool  Whip  and  cottage  cheese. 
This  is  not  a  congealed  salad.  The 
jello  powder  lends  a  delicious  flavor. 

-Jo  Gordon 


SWEET  AND  SOUR  DRESSING 

1  G.  soybean  oil 

3/4.  C  sugar 

1/2  C.  catsup 

1/4  G.  cider  vinegar 

1  T.  Worcestershire  sauce 

1  medium  onion,  finely  chopped 

Combine  all  ingredients.  Store  in 
refrigerator.  Use  over  spinach  or 
tossed  green  salad.        -Etta  Unger 


GERMAN  POTATO  SALAD 

1/2  lb.  bacon  (10  to  12  slices) 

1/2  G.  chopped  onion 

2  T.  all-purpose  flour 

2  T.  sugar 

1  l/2  tsp.  salt 

1  tsp.  celery  seed 
1/2  G.  vinegar 

6  C.  sliced  cooked  potatoes 

2  hard-cooked  eggs,  sliced  (opt.) 
parsley  &  pimiento 

bacon  curls 

Cook  bacon  till  crisp;  drain  and 
crumble,  reserving  1/4-  C.  fat.  Cook 
onion  in  reserved  fat  till  tender. 
Blend  in  flour,  sugar,  salt,  celery 
seed,  and  dash  pepper;  add  vinegar 
and  1  C.  water;  cook  and  stir  till 
thickened  and  bubbly.    Add  bacon, 
potatoes,  and  eggs;  heat  thoroughly, 
tossing  lightly.    Garnish  with  pars- 
ley, pimiento,  and  bacon  curls. 
Serves  8  to  10. 

-copied 


CAKE  FIT  FOR  A  KING 


COFFEE  CAKE 


1  G.  butter 

2  G.  sugar 

3  1/4  G.  cake  flour 
3  tsp.  baking  powder 
1  G.  sweet  milk 

1  1/2  tsp.  vanilla  extract 
1/4  tsp.  almond  extract 

8  egg  whites,  beaten 

Cream  butter  and  sugar  until  very 
light.     Sift  flour  and  baking  powder 
together  three  times.    Add  milk  to 
creamed  mixture  alternately  with 
flour.    Add  flavorings  to  beaten  egg 
whites;  fold  into  mixture.    Bake  in 

9  inch  pans  at  350°  40-50  minutes. 
This  cake  has  a  satin  texture. 

-Lena  Ramsey 


ZUCCHINI  CAKE 

1  C.  butter  or  margarine  (soft) 
1  T.  grated  orange  rind 

1  tsp.  cinnamon 
1/2  tsp.  nutmeg 
1/4  tsp.  cloves 

2  G.  packed  light  brown  sugar 
4  eggs 

3  G.  sifted  all-purpose  flour 
3  tsp.  baking  powder 

1/2  tsp.  salt 

1/3  G.  orange  juice 

1  G.  shredded  unpeeled  zucchini 

Cream  first  6  ingredients  till  fluffy. 
Add  eggs  one  at  a  time.     Sift  flour, 
salt,  baking  powder;  add  to  above  al- 
ternately with  orange  juice.    Stir  in 
zucchini.    Bake  in  10  inch  greased 
tube  pan  350°  55  to  65  minutes.  Cool 
10  minutes;  remove  from  pan;  cool 
completely. 

GLA&E 

1  1/2  G.  confectioners  sugar 

1  T.  butter  or  margarine 
1/2  tsp.  vanilla 

2  to  3  T.  milk 

Mix  well  and  glaze  cake. 


Batter:    1  l/2  G.  flour 

3  tsp.  baking  powder 

1/2  tsp.  salt 

3/4  G.  sugar 

1/4  G.  shortening 

1  eg0, 

1/2  C.  milk 
1  tsp.  vanilla 
Streusel:    l/2  G.  brown  sugar 

2  tsp.  cinnamon 

2  T.  flour 

2  T.  butter 

1/2  C.  chopped  nuts 

Sift  together  flour,  baking  powder, 
salt  and  sugar.    Gut  in  shortening. 
Add  egg  beaten  with  milk  and  vanilla. 
Pour  half  of  batter  into  9x9  inch 
pan,  sprinkle  with  half  of  streusel 
mix:,  then  rest  of  batter  and  remaining 
streusel.    Bake  45  minutes    at  325°. 

-Beulah  Lewis 


COCONUT  POUND  CAKE 

1  1/2  G.  Grisco  (or  half  butter) 

2  1/2  C.  sugar 

5  large  eggs 
1  C.  milk 

1  tsp.  baking  powder 

3  C.  flour 
1/4  tsp.  salt 

1  T.  coconut  or  butter  flavoring 
1  can  Angel  Flake  coconut  (3-4  oz.) 

Cream  Crisco  and  sugar  10  minutes  at 
high  speed  in  mixer.    Add  eggs  one 
at  a  time,  then  flour,  salt,  baking 
powder  (sifted  together)  and  milk. 
Add  flavoring;  beat  one  minute.  Fold 
in  coconut  last.    Start  in  cold  oven 
in  tube  pan.    Bake  at  325°  for  1  hour 

6  25  minutes.    Remove  from  pan  while 
hot. 

-Paula  Whittaker 


-Virginia  Goswick 


MY  FAVORITE  POUND  CAKE 

1  G.  Grisco 

2  1/2  G.  sugar 
1  G.  sweet  milk 
5  eggs 

3  G.  all-purpose  flour 
1/2  tsp.  baking  powder 

1  tsp.  vanilla  flavoring 
1  tsp.  lemon  flavoring 

Cream  Grisco,  then  add  sugar  slowly, 
one  spoon  at  a  time.    After  this  is 
very  creamy,  add  1  G.  of  milk  slowly, 
beating  all  the  while;  follow  this  by 
adding  eggs,  one  at  a  time.    Sift  salt 
and  baking  powder  with  flour;  add  to 
mixture  gradually.    Continue  to  beat 
ana  last  add  flavoring.    Pour  into 
well-greased  tube  pan.    Bake  between 
250  and  275  degrees  for  1  1/2  hours. 
Temperature  will  depend  on  your  oven. 
It  can't  be  too  hot  or  will  brown  be- 
fore it's  done.    This  will  make  a  cake 
with  a  texture  like  velvet.     It  takes 
A5  minutes  to  mix  the  cake.  Only 
Crisco  will  do. 

-Evelyn  Frady 


POUND  CAKE 

1  C.  butter  (or  1/2  G.  butter  and  1/2  G. 

butter-flavored  Crisco) 
3  C.  sifted  sugar 
6  eggs 

1  tsp.  vanilla 

1  tsp.  lemon  extract 

3  C.  plain  flour  (sifted) 

3/4-  tsp.  baking  powder 

1  C.  milk 

1/4.  tsp.  salt 

few  drops  yellow  coloring  (optional) 

Grease  and  flour  Bundt  pan  (even  Tef- 
lon lined).    Cream  butter  and  sugar 
until  fluffy.    Add  eggs,  one  at  a  time. 
Add  vanilla  and  lemon.     Sift  flour, 
baking  powder  and  salt  together  and 
add  to  mixture  a  little  at  a  time.  Add 
milk  last.    Place  in  a  COLD  oven  set 
at  350°.    Bake  1  hour  and  15  minutes. 
DO  NOT  OPEN  OVEN  UNTIL  TIME  IS  UP!!! 

-Paula  Whittaker 


CHOCOHOLIC'S  DELIGHT  CAKE 

1  stick  margarine  (1/2  G.) 

1  G.  sugar 

U  eggs 

1  C.  flour 

1  tsp.  baking  powder 

1/4  tsp.  salt 

1  tsp.  vanilla 

1  16-oz.  can  chocolate  syrup 

Cream  margarine  and  sugar;  add  eggs  one 
at  a  time.    Sift  flour,  salt  and  baking 
powder  together  and  add  alternately 
with  chocolate  syrup.    Add  vanilla. 
Bake  in  sheet  pan  (9x13x2)  for  30  min- 
utes at  350°,  or  until  toothpick  comes 
out  clean.    Do  not  overbake.    Ice  while 
still  hot  with  the  following  icing  or 
any  chocolate  icing  of  your  choice. 

ICING 

1/2  stick  margarine  (1/4.  C.) 
1  G.  sugar 

l/2  G.  evaporated  milk 
l/2  to  1  C.  chocolate  morsels  (depend- 
ing on  how  dark  you  like  it) 

Bring  sugar,  margarine  and  milk  to  boil 
(full  rolling  boil  as  for  jelly).  Add 
chocolate  morsels  which  have  been  melt- 
ed over  very  low  heat  while  icing  mix- 
ture is  cooking.  Beat  until  of  spread- 
ing consistency  and  cover  the  hot  cake. 
(Add  1  tsp.  vanilla  to  icing  if  desired) 

-Paula  Whittaker 


CHESS  CAKE 

1  stick  butter  or  margarine 
1  box  yellow  cake  mix 
3  eggs 

8  oa.  cream  cheese 
1  box  powdered  sugar 

Melt  butter;  cool.    Add  cake  mix  and 
one  egg;  mix  well.    Pat  into  greased 
13-by-9  inch  cake  pan.    With  mixer 
blend  cheese,  2  eggs  and  powdered  sugar. 
Spread  on  top  of  cake  mixture.    Bake  at 
350°  for  AO-4.5  minutes.    Remove  from 
oven  and  sprinkle  top  with  powdered  suga 

-Toboy  Livingstone 


CREAM  FILLING  FOR  CAKES 


FRESH  APPLE  GINGERBREAD 


2/3  C.  sugar  2  C.  milk 

5  T.  flour  2  eggs  (beaten) 

1/4  tsp.  salt  1  tsp.  vanilla 

Combine  sugar,  flour,  salt  in  1  qt. 
saucepan.    Slowly  stir  in  milk.  Place 
over  low  heat;  bring  to  boil,  stir- 
ring constantly,  and  boil  one  minute. 
Remove  from  heat.     Stir  a  little  of 
the  hot  mixture  into  well  beaten  eggs 
and  pour  back  into  hot  mixture;  blend. 
Bring  just  to  boiling  point  over  low 
heat,  stirring  constantly.     Cover  with 
towel;  cool.     (O'  so  good.) 

-Marie  Randall 


SAUCE  for  Top  of  Cake  before  Baking 

1/2  C.  brown  sugar       2  T.  cocoa 
1/2  C.  white  sugar 

Mix  well,  sprinkle  over  cake  batter 
in  pan,  then  pour  1  C.  cold  water 
over  all.    Bake  cake  as  usual;  forms 
a  lush  chocolate  sauce  under  cake. 
I  use  white  cake.    Bet  it  would  be 
good  on  chocolate  cake,  tool 

-Marie  Randall 


UPSIDE-DOWN  CHSRRZ  PIE 

Heat  1  can  of  unsweetened  cherries. 
Add  2/3  C.  sugar.    Melt  1/4  lb.  butter 
or  margarine  in  iron  skillet.    Mix  a 
batter  of  1  C.  sugar,  1  C.  flour, 
1  1/2  tsp.  baking  powder,  1/2  tsp. 
salt  and  l/2  C.  milk.     Pour  the  batter 
into  the  skillet  with  the  melted 
shortening,  then  pour  cherries  and 
juice  on  top  of  the  batter.    DO  NOT 
STLR!    Bake  in  a  moderate  oven  (300°) 
until  light  brown.     Serve  as  you  would 
upside-down  cake.    To  dress  up  for 
company,  top  with  a  generous  spoonful 
of  whipped  cream  or  ice  cream. 

-Paula  Whit  baker 


1/3  C  butter  or  margarine 
1/3  C.  sugar 
2  eggs 

2/3  C.  molasses 

2  C.  unsifted  flour 

1  l/2  tsp.  baking  soda 

3/4  tsp.  salt 

1  tsp.  ginger 

1/2  tsp.  cinnamon 

l/2  tsp.  nutmeg 

1/ ' U  tsp.  cloves 

1  1/4  C.  grated  apple  (1  large  apple) 
1/3  C  milk 

Cream  together  butter  and  sugar;  beat 
in  eggs  one  at  a  time.    Blend  in  molas 
ses.    Mix  flour,  soda,  salt  and  spices 
Add  to  creamed  mixture  alternately 
with  milk,  beginning  and  ending  with 
flour  mixture.     Stir  in  grated  apple. 
Pour  into  a  greased  and  floured  pan 
(9x9x2)  and  bake  at  350°  45-50  min. 
Serve  warm  with  whipped  cream. 

-Paula  Whittaker 


POOR  MAN'S  PECAN  PIE 

2/3  C.  Karo  waffle  &  pancake  syrup 
(or  1/3  C.  ea.  Karo  &  pancake  syrup) 
2/3  C.  quick  oatmeal 
2/3  C.  white  sugar 

1  stick  melted  butter 

2  eggs,  beaten 

Mix  all  ingredients.  Pour  in  unbaked 
pie  shell.    Bake  4-0-45  minutes  at  325 

-Vickie  Gardner 


EASY  COBBLER  TOPPING 

1  C.  self-rising  flour 
Cut  in  1/4  to  1/3  C  shortening.  Add 
enough  milk  or  buttermilk  to  make  a 
soft  dough.     Drop  by  spoonfuls  over 
sweetened  prepared  fruit.    Bake  till 
golden. 

-Mary  Barr 


BLUEBERRjf  PIE 

1  pt.  blueberries 

1  8-inch  pie  shell,  unbaked 

Mix:    2/3  C  sugar 

U  T.  flour 

1/4.  tsp.  salt 

1/2  tsp.  cinnamon 

Stir  in  1  G.  whipping  cream  or 
half  and  half.    Line  crust  with  blue- 
berries and  Dour  above  mixture  over 
berries.    Bake  at  4.00°  35-4-5  minutes. 

-Jo  Gordon 


1962  RECEIPT  CHERRY  YUM  HJM 

11/2  sticks  margarine 
5  C.  graham  cracker  crumbs 
2  pkg.  dream  whip 
1  C.  milk 

1  8-oz.  pkg.  cream  cheese 

3/4.  C.  sugar 

1/2  tsp.  vanilla 

1  large  can  cherry  pie  filling 

Melt  margarine;  mix  with  crumbs. 
Place  half  in  bottom  of  a  large  glass 
baking  dish  or  two  small  ones.  Beat 
dream  whip  in  milk.    Add  softened 
cream  cheese,  sugar  and  vanilla;  mix 
well.    Spread  half  this  mixture  over 
crumbs.    Spread  cherry  pie  filling 
over  this.    Add  rest  of  dream  whip 
mix,  then  rest  of  crumbs.    Place  in 
ice  box  and  chill  at  least  4-  hours 
before  serving.    Add  red  color  to 
cherries  if  you  like  for  prettier 
color. 

-Lena  Ramsey 


"FOOL-PROOE"  PIE  CRUST 

2  C.  flour  2  T.  vinegar 

1/4.  tsp.  salt  1/3  G.  milk 

1  G.  (scant)  Grisco 

Cut  shortening  into  flour/ salt  mix- 
ture.   Add  vinegar  to  milk.    Make  well 
in  flour  mixture  &  gradually  stir  in 
milk.    Roll  out;  bake  /^5°  10-12  min. 


LEMON  SPICE  BARS 

1  C.  all-purpose  flour 

1  tsp.  baking  powder 

1/4  tsp.  ground  cinnamon 

1/4  tsp.  ground  nutmeg 

1  G.  quick-cooking  oats,  uncooked 

1  1/3  G.  firmly  packed  brown  sugar 
3/4  C.  vegetable  oil 

2  eggs,  slightly  beaten 

2  tsp.  lemon  juice 

1/2  tsp.  vanilla  extract 
1/2  C.  chopped  pecans 

Lemon  glaze  (recipe  follows) 

Combine  first  6  ingredients,  stirring 
well.    Add  oil,  eggs,  flavorings  and 
nuts;  mix  thoroughly.    Spoon  batter 
into  a  greased  and  floured  13x9x2  bak- 
ing pan.    Bake  at  350°  for  25  minutes. 
Spread  glaze  over  top  while  hot.  Let 
cool  and  cut  into  2x1  inch  bars;  5  doz. 

Lemon  Glaze 
1  1/2  to  2  G.  powdered  sugar 
1  T.  lemon  juice 
1/4.  tsp.  ground  cinnamon 

3  T.  milk 

Combine  all  ingredients,  mixing  un- 
til smooth.     Yield:  about  3/4.  C. 

Lillian  Baldwin 


POUND  CAKE 

2  sticks  margarine 
1  stick  butter 
6  eggs 

1  box  powdered  sugar 

1  powdered  sugar  boxful  of  sifted  cake 

flour  (sift  before  measuring) 
1  T.  lemon  extract  or  1  tsp.  ea.  lemon 

and  vanilla  extract 
1/4.  tsp.  ground  nutmeg 

Cream  butter  and  margarine.    Add  sugar 
slowly,  creaming  well,  then  flavoring. 
Add  eggs,  one  at  a  time,  beating  at 
least  two  minutes  each  egg.    Beat  flour 
in  gradually.    Bake  325°  oven  around 
1  hour  10  minutes. 

-Lena  Ramsey 


-Georgia  Whitteinore 


ICEBOX  OATMEAL  COOKIES 


GINGER  SNAPS 


1/2  C.  margarine         1/2  tsp.  vanilla 
1/2  C.  white  sugar      3>/U  C.  flour 
1/2  C.  brown  sugar      1/2  tsp.  salt 
1  egg  1/2  tsp.  soda 

1/8  tsp.  cream  of  tartar 
1  1/2  C.  quicK  oatmeal 
1/4.  C.  nuts 

1/8  C.  chopped  coconut 

Cream  margarine  and  sugars;  add  egg 
and  vanilla.    Add  flour,  salt,  soda, 
cream  of  tartar.    Add  oatmeal,  nuts 
and  coconut.    Shape  in  rolls;  chill. 
Slice;  bake  at  350°  about  10  minutes. 

-Jeanette  Byers 


OATMEAL  TOLLHOUSE  COOKIES 

Cream  1  C.  softened  margarine 

1/2  C.  paciced  brown  sugar 
3/4  C.  white  sugar 
Beat  in  2  eggs 
Add  1  tsp.  vanilla  . 
Sift  &  add  1  lA  G.  flour 

11/2  tsp.  baking  soda 
1/2  tsp.  salt 
Stir  in  3  G.  quick  oatmeal  and 
6-12  oz.  chocolate  chips  (or  1  G. 

carob  bits) 
1  C.  raisins  and/or  l/2  C.  nuts-opt. 

Drop  by  teaspoonfuls  onto  lightly 
greased  cookie  sheet.    Bake  375°  8-10 
minutes  (w/carob-350°  10-12  minutes). 

-Gene  Wright 


3/ A  C.  shortening 
1  C.  sugar 

1  egg 

1/ U  C.  molasses 

2  C.  all  purpose  flour 

1  T.  ground  ginger 

2  tsp.  soda 

1  tsp.  ground  cinnamon 
1/2  tsp.  salt 


Sugar 


Cream  shortening  and  sugar  until  light 
anf  fluffy.    Add  egg  and  molasses;  mix 
well.    Combine  flour,  salt  and  spiaes; 
mix  well.    Add  about  1/ U  of  dry  mix- 
ture at  a  time  to  creamed  mixture,  mix- 
ing until  smooth  after  each  addition. 
Roll  dough  into  1"  balls  and  roll  each 
in  sugar.     Flace  2"  apart  on  ungreased 
cookie  sheets.    Bake  at  350°  for  12  min- 
utes (tops  will  crack).     Yield:  about 
U  1/2  doze  n. 

-Lillian  Baldwin 


STRAWBERRRI  SHORTCAKE 


1  1-lb.  Angel  Food  cake 

1  lg.  8t  1  sm.  pkg.  strawberry  jello 

1  pt.  frozen  strawberries 

Add  enough  water  to  juice  from  straw- 
berries to  make  3  C.    Boil  liquid  and 
dissolve  jello.    Cool.    Oil  mold. 
Punch  holes  in  cake  with  fork.  Add 
berries  to  jello  and  pour  about  1  1/2  C, 
into  mold,     rut  cake  in  mold,  then  add 
remainder  of  jello  mixture.  Congeal. 
Serve  with  whipped  cream  in  center. 


-Paula  Whit taker 


PEANUT  BUTTER  COOKIES 

Cream  1/2  C.  margarine 

1/2  C.  peanut  butter 
Add      1/2  C.  white  sugar 

1/2  C.  brown  sugar,  creaming  well 
Add      1  well-beaten  egg 
Sift  together  1  3 A  C  flour 
&  add  to  3/4  tsp.  baking  soda 

dough  1/ %  tsp.  salt 

l/2  tsp.  baking  powder 


PEANUT  BUTTER  COOKIES  (Contd.) 

Chill  dough.     Form  in  balls  by  tea- 
spoonfuls  and  flatten  with  fork 
(criss  cross).    Bake  at  375°  10-12  min. 

-Gene  Wright 


MINCEMEAT  COOKIES 


LEMON  TOMMIES 


1  9-oz  pkg.  mincemeat 
1  C.  boiling  water 
1/2  C.  shortening 
1  C.  brown  sugar 
1  C.  sifted  flour 
1  1/2  C.  oatmeal 
1/2  tsp.  salt 

Break  mincemeat  into  boiling  water 
and  cook  3  minutes.    Set  aside  to  cool. 
Mix  remaining  ingredients  together  and 
place  half  oi  this  mixture  in  the  bot- 
tom of  a  greased  square  cake  pan. 
Pack  firmly.    Spread  mincemeat  mixture 
over  this;  then  cover  with  other  half 
of  oatmeal  mixture  and  pack  firmly. 
Bake  at  350°  for  30  minutes.    Cut  in 
squares  and  wrap  each  square  in  foil. 

-Sally  '  Tandy 


1  C.  shortening 
1/2  C.  brown  sugar 
1/2  C.  white  sugar 

1  well-beaten  egg 

2  T.  lemon  juice 

1  T.  grated  lemon  rind 

2  C.  all-purpose  flour 
1/ %  tsp.  soda 

1/2  tsp.  salt 

1/2  C.  chopped  pecans  or  walnuts 

Cream  shortening;  add  sugars;  beat 
till  fluffy.    Add  egg,  lemon  juice 
and  rind;  beat  well.    Combine  dry  in- 
gredients; add  and  mix  well.    Stir  in 
nuts.    Drop  by  teasponfuls  onto 
lightly  greased  cookie  sheets.  Bake 
at  4-00°  for  8-10  minutes.    Cool  one 
minute;  remove  to  wire  racks.  Yield: 

3  l/2  dozen. 

-Gene  Wright 


OATMEAL  SCOTCHIES 

Beat  1/2  C.  softened  butter 

3/4  C.  brown  sugar  until  creamy 
Beat  1  egg 

1  1/2  tsp.  water  into  mixture 
Sift  1  C.  flour  : 

1  tsp.  baking  powder 

1/2  tsp.  baking  soda 

1/2  tsp.  salt  and  add  to  mixture 
Stir  in  3>/U  C.  quick  oats 

1  C.  butterscotch  morsels 
1/4  tsp.  orange  extract 

Drop  by  slightly  rounded  measuring 
table  spoonfuls  onto  greased  cookie 
sheets.    Bake  375°  10-12  minutes. 
Yield:  2  doz  3"  cookies. 

-Priscilla  Scott 


BLONDE  BROWNIES 

3/ U  C.  margarine  or  butter 

1  lb.  box  brown  sugar 
3  eggs 

2  3 A  C.  flour 

2  1/2  tsp.  baking  powder 

1/2  tsp.  salt 

1  tsp.  vanilla 

1  C.  chopped  nuts 

1  pkg.  chocolate  bits 

Cream  sugar  and  margarine;  add  eggs. 
Sift  dry  ingredients;  mix  well  with 
batter.    Add  vanilla.    Last  stir  in 
nuts  and  chocolate  bits.    Bake  in 
9x13  pan  350°  for  35-40  minutes.  Cut 
in  squares  when  cool. 

-Esther  Medford 


CHERRY-COCONUT  BARS 

Pastry:  1  C.  sifted  flour 

1/2  C.  butter  or  oleo 
3  T.  powdered  sugar 
Mix  with  pastry  blender  and  spread 
evenly  in  9x9  pan.    Bake  350°  about 
25  min.-till  light  brown.  Meanwhile 

mix  filling:  2  eggs  slightly  beaten, 
1  C.  sugar,  l/^  G.  £L§y£ }  (contd.) 


CHERRY-COCONUT  BARS  (Contd.) 

1/2  tsp.  baking  powder,  1/8  tsp.  salt, 
1  tsp.  vanilla,  3/4-  C.  chopped  pecans, 
1/2  C.  coconut,  1/2  C.  chopped  Mara- 
schino cherries.    Mix  well;  spread  over 
top  of  warm  baked  pastry.    Bake  again 
about  25  min.    Cool;  cut  in  bars. 

-Mary  Barr 


HOT  CRaNaPPLE  CASSEROLE 


TOP  0'  THE  STOVE  COOKIES 


2  cans  whole  berry  cranberry  sauce 

3  C.  chopped  apples 
1/2  C.  sugar 

Mix  and  place  in  deep  casserole  dish. 

Topping  Mix : 
1  C .  brown  sugar 
1/3  C  plain  flour 
1  C.  chopped  nuts 
1  stick  margarine,  melted 

Spread  on  top  and  bake  at  350° 
approximately  one  hour. 

-Diana  Little 


MINCEMEAT  REFRIGERATOR  DESSERT 

1  flaky  pit)  crust  stick 

1/3  C.  firmly  packed  brown  sugar 

1  C.  whipping  cream.., 

1  T.  sugar 

1  1/2  C.  prepared  mincemeat 
1/4.  G.  chopped  pecans 

Crumble  pie  crust  stick;  add  brown 
sugar  and  stir  until  mixture  resembles 
coarse  meal.    Spread  mixture  evenly 
in  a  lightly  greased  13x9x2-inch  bak- 
ing pan.    Bake  at  375°  for  15  minutes, 
or  until  golden  brown.    Stir  with  a 
fork  to  crush  lumps.    Set  aside  l/3  C. 
pastry  crumbs;  press  remaining  crumbs 
in  the  bottom  of  a  10x4.-inch  loaf  pan. 
Combine  whipping  cream  and  sugar; 
beat  until  light  and  fluffy.  Spoon 
half  of  whipped  cream  over  pastry 
crumbs.     Combine  mincemeat  and  pecans; 
spoon  over  whipped  cream.    Top  with 
remaining  whipped  cream  and  pastry 
crumbs.    Refrigerate  at  least  2  hours. 
Yield:  8  to  10  servings. 

-Mildred  Groce 


HAWAIIAN  PUDDING  (Contd.) 

1  C.  coconut 

1  C.  chopped  nuts 

maraschino  cherries  (optional) 

Refrigerate 

Catherine  Hiller 


2  G.  sugar 
4.  T.  cocoa 

1  stick  margarine  or  butter 

1  tsp.  vanilla 
1/2  G.  milk 
dash  of  salt 

2  G.  uncooked  quick  oatmeal 
1/2  C.  crunchy  peanut  butter 

Mix  sugar,  cocoa,  margarine,  milk  and 
salt  and  place  on  medium  heat.  Bring 
to  boil  and  cook  for  2  minutes.  Re- 
move from  heat  and  add  quickly  the 
oatmeal,  vanilla  and  peanut  butter. 
Mix  well  amd  drop  immediately  on 
cookie  sheet  or  waxed  paper. 

-Paula  W'hittaker 


LBMfflN  CHIFFON  PUDDING 

5  T.  flour 
1  C.  sugar 
3  T.  butter 

grated  rind  of  1/2  lemon 
1/4.  G.  lemon  juice 
3  eggs  -  separated 
1  C.  milk 

Mix  flour  and  sugar.    Cut  in  butter 
and  lemon  rind.    Add  lemon  juice  and 
then  well-beaten  egg  jrolks.    Add  milk. 
Beat  egg  whites  and  fold  into  mixture. 
Pour  into  8  inch  square  pan.    Bake  in 
325°  oven  1  hour.    Good  served  warm  or 
cold. 

-Beulah  Lewis 


HAWAIIAN  PUDDING 

2  G.  vanilla  wafer  crumbs 
1  stick  margarine 

Mix — press  into  bottom  of  9x13  pan. 
Layer  as  follows: 
U  bananas  sliced 

1  can  Eaglebrand  sweetened  condensed 
milk  with  1/2  0.  lemon  juice  (mix) 
1  lg.  can  pineapple  chunks,  drained 
1  12-oz.  carton  of  Cool  Whip  mixed 
with  1/4.  C.  coconut  (contd.) 


COCONUT  FRUIT  CAKE 


LIGHT  FRUITCAKE 


1  lb.  candied  cherries — red  &  green 
1/2  lb.  candied  pineapple  -  red  & 

green 

1/2  lb.  dates  (1  pkg.) 
2/3  C.  pecans 

4.  cans  Baker's  Angel  Flake  Coconut 
3-4  oz.  ea.  or  1  lb.  pkg.  frozen 

2  cans  Eagle  Brand  sweetened  con- 

densed Milk 

Cut  fruits  and  mix  in  coconut  and 
nuts.    Add  milk  to  mixture.  Grease 
tube  pan  and  line  with  wax  paper. 
Bake  one  hour  at  350°.    Let  cool. 
(Expensive  to  make,  full  of  calories 
but  delicious.) 

-Evelyn  Frady 


PINEAPPLK-RAISIN  DROPS 
2  C.  flour 

3/4-  tsp.  baking  powder 
1  tsp.  baking  soda 
1/2  tsp.  salt 

1/2  C.  butter  or  other  shortening 

at  room  temperature 
1  C.  brown  sugar 
1/2  tsp.  vanilla 
1  unbeaten  egg 
1/2  C.  crushed  pineapple 
1  C.  seedless  raisins  &  nuts 

Cream  butter  and  sugar.-    Add  egg  and 
vanilla;  beat  2  minutes  until  smooth. 
Sift  and  add  dry  ingredients.  Add 
pineapple,  raisins  and  nuts  last. 
Drop  by  teaspoonful  several  inches 
apart  on  greased  cookie  sheet.  Bake 
at  275    15  minutes.    Makes  4  dozen. 

-Esther  Medford 


KITCHEN  HINT  To  make  a  smooth  looking 
frosting,  first  frost  cake  with  a  thin 
layer  of  icing.    When  this  "base"  coat 
sets,  apply  a  second  final  coat-  It 
goes  on  easily  and  looks  saperbc 


1  11-oz  pkg.  dried  apricots,  cut  in 
halves  or  thirds 

1  lb.  (2  C.)  diced  mixed  fruit  &  peel 
for  fruitcake 

8  oz.  candied  red  cherries,  drained 

1  1/2  C.  pecans  or  walnuts 

2  C.  sifted  regular  flour 
1  tsp.  baking  powder 

1  tsp.  salt 

1  C.  butter  or  margarine 
1  C.  sugar 
4-  eggs 

1  T.  grated  lemon  rind 

Mix  fruits  and  nuts  with  1  l/2  C. 
flour.    Cream  butter,  sugar;  add  eggs, 
beat  well.    Stir  in  sifted  dry  ingred- 
ients, then  lemon  rind  and  fruit/nut 
mix.    Grease  2  large  loaf  pans  8  l/2  x 
4.  1/2  x  2  1  /2  or  6  small  ones  6  x 

3  1/2  x  2.    Line  with  foil  or  brown 
paper  and  grease  again.    Bake  in  slow 
oven  (275°)  about  1  1/2  hours  for 
large  cakes  and  1  -  1  1/4.  hours  for 
small  cakes.     (Place  small  tins  on 
•cookie  sheet  for  easy  handling.)  Cool 
and  store  airtight. 

-Gene  Wright 


DATE  NUT  BREAD 
1  C.  cut  dates 

1  tsp.  soda  sprinkled  over  dates;  then 

pour  over  1  C.  boiling  water 

1  T.  shortening 

1  egg,  unbeaten 

3/4.  C.  brown  sugar 

l/2  C.  chopped  nuts 

1  1/2  C.  all-purpose  flour 

1/4.  tsp.  salt 

Cream  shortening,  sugar,  salt  and  egg 
together.    Add  nuts,  dates,  flour. 
Turn  into  greased  loaf  bread  pan.* 
Bake  in  slow  oven  -  325°  -  about  45 
minutes.    *5  1/4  x  9  1/2  x  3. 

-Gene  Wright 


FREEZER  PICKLES 


FRUIT  DIP 


4.  C.  3-inch  cucumbers,  sliced 
3/4.  lb.  2-inch  onions,  sliced 
4.  tsp.  salt 
2  T.  water 

Mix  all  in  non-aluminum  bowl.  Let 
stand  2  hours.  Drain 
Mix  3/4  C.  sugar 

1/2  G.  vinegar 

1  tap.  dried  dill  weed 
Stir  until  dissolved;  pour:  over 
vegetables.    Pack  into  freezer  con- 
tainers; leave  1  in.  head  space. 
Freeze. 

-Esther  Medford 


DILL  PICKLES 
Cucumber  or  small  green  !f tommy-toes" 

1  qt.  vinegar 

2  qts.  water 

3/4-  G.  salt  (plain,  not  iodized) 
Boil  above  together  for  5  min.  Gool. 
In  each  quart  jar  use: 
1  clove  garlic 

1  flower  of  dill  and  piece  of  stalk 
1  pod  of  hot  pepper 
Wash  cucumbers;  pack  in  jars,  rour 
boiling  vinegar  mixture  over.  Add 
alum  (size  of  a  pea)  on  point  of  knife. 
Seal  tight. 

-Esther  Medford 


BEAU  MONDE  DIP 

1  1/2  pts.  dairy  sour  cream 
3  T.  parsley  flakes 

2  tso.  Spice  Islands  Beau  Monde 

seasoning 

1  1/2  pts.  mayonnaise 

2  tsp.  dill  weed 

2  T .  minced  onion 

3  3-oz  pkgs.  sliced  corned  beef, 
shredded,  or  1  sm.  jar  dried  beef 

Gut  top  off  a  round  loaf  of  rye  bread; 
pull  out  bite-size  bread  pieces.  Fill 
shell  with  dip  mix;  dip  bread  pieces 
in.    Break  off  pieces  of  she .1.1.  when 
soft  bits  are  used  up. 


7  oz.  marshmallow  creme 

8  oz.  cream  cheese  (Philadelphia) 
grated  rind  of  one  whole  orange 
1/2  tsp.  ginger  or  to  taste 

Use  watermelon,  cantaloupe,  honeydew, 
strawberries,  seedless  grapes,  pears, 
etc.    Make  fruit  into  balls  or  small 
pieces.    Use  toothpicks  to  spear 
fruit  into  dip. 

-Esther  Medford 


CURRY  DIP  FOR  VEGETABLES 

1  l/2  C.  mayonnaise 

3  T.  grated  onion 

3  T.  catsup 

3  T.  honey 

1  T.  lemon  juice 

1  T.  curry  powder 

few  drops  tabasco  sauce 

Mix  all  ingredients  well.  Refriger- 
ate at  least  several  hours  before 
serving. 

-Jo  Gordon 


CHEESE  RINGS 

3  C.  plain  flour 

2  sticks  margarine,  softened 

1  10-oz  pkg.  extra  sharp  Cracker 

Barrel  cheese 
1  tsp.  red  pepper  (ground) 
1/2  tsp.  salt 

Grate  cheese,  add  margarine  and 
cream  together.    Add  sifted  dry  in- 
gredients.   Work  into  a  soft  ball. 
Place  in  cookie  press;  using  star 
plate,  press  out  in  rings.    Bake  ap- 
proximately 10  minutes  in  4-00°  oven. 

-Lena  Ramsey 


-Georgia  ',/hittemore 


CHEESE  BALLS 


CORN  RELISH 


1  G.  all  purpose  flour 
1/2  tsp.  salt 
1  tsp.  paprika 

1/2  lb.  sharp  cheese,  grated 
1/2  tsp.  Tabasco  sauce 
1/2  G.  margarine 

Mix  flour,  salt  6c  paprika;  add 
margarine,  Tabasco  sauce  and  cheese. 
Mix  well.    Shape  into  small  balls. 
Place  on  cookie  sheet.    Mash  with 
fork.    Bake  at  350°  for  12-15  minutes. 

-Doris  Stone 


2  qts.  corn 

2  qts.  ripe  tomatoes 

2  1/2  C.  sugar 

2  qts.  diced  onion 

1  qt.  vinegar 
1/2  G.  salt 

2  red  peppers 

1  T.  celery  seed 
1  T.  mustard  seed 

Chop  together,  mix  and  boil  4-0  min. 

-Lena  Ramsey 


CHEESE  ROLL 

1  8-oz.  pkg.  cream  cheese 
1  4.-02.  pkg.  nlue  cheese 
1/2  tsp.  garlic  salt 
1/2  tsp.  Worcestershire  sauce 

Mix.    Roll  in  chopped  pecans. 

-Rita  Queen 


MARINATED  MUSHROOMS 

1  lb.  fresh  mushrooms 
1  sliced  onion 
Italian  Salad  Dressing 

Wash  and  trim  mushrooms.  Marinate 
mushrooms  and  onion  in  dressing  to 
cover  for  24  hours. 

-Jo  Gordon 


PEAMJT  BUTTER  BREAD  STICKS 

1  loaf  Pepper idge  Farm  sandwich  bread 
Trim  crust;  cut  3/4  inch  strips.  Bake 
at  250°  for  1  hour  to  dry  out.    Put  1 
18-oz.  jar  peanut  butter  &  1  C.  corn 
oil  in  top  of  double  boiler.  Dip 
bread  sticks  in  mixture.    Place  on 
brown  paper  to  drain.    Dip  in  corn 
flake  crumbs,     (package  type  supposed 
to  be  easiest  to  use.)     Good  snack. 

-Marie  Randall 


SEA  FOAM  ICING  (Gontd.) 

Boil  3  minutes  or  until  a  soft  ball 
forms  in  cold  water.    Beat  until 
creamy;  spread  on  cake. 

-Esther  Medford 


SPINACH  DIP 

1  IO-02.  pkg.  chopped  spinach,  thawed 

1  .C.  mayonnaise 

1  G.  dairy  sour  cream 

1  env.  Knorr  Leek  Soup  mix 

Mix  all  ingredients. 

-Georgia  Whittemore 


SEA  FOAM  ICING 

1  G.  brown  sugar 

1  G.  white  sugar 

1  stick  butter  or  margarine 

2/3  G.  evaporated  milk  or  heavy  cream 

1  tsp.  vanilla  (add  after  cooking) 
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